SANSHRERPOODS 


ABOUT-US 


WELCOME TO SANSHREEFOODS, A 
CULINARY HAVEN ESTABLISHED IN 2025 
WITH A MISSION TO BRING JOY TO YOUR 

PLATE. DEVOTED TO CRAFTING BOTH 
DELICIOUS AND HEALTHY HOMEMADE FOOD, 
WE BELIEVE IN THE POWER OF WHOLESOME 

INGREDIENTS AND AUTHENTIC FLAVORS. 
JOIN US ON A CULINARY JOURNEY THAT 
BEGAN IN 2023, WHERE EVERY BITE 
REFLECTS OUR COMMITMENT TO SERVING 
YOU THE BEST IN HOMEMADE GOODNESS. 


FOOD ITEMS WE 
SERVE 


АТ SANSHREEFOODS, OUR DIVERSE MENU 
SHOWCASES A DELECTABLE ARRAY OF 
CULINARY CREATIONS CRAFTED WITH LOVE 
AND CARE. BELOW ARE SOME OF THE ITEMS 
WE PREPARE. 


1) UNDHIYU 

2) IDIYAPPAM 

3) CHICKEN SUKKA 

4) CHIKEN BIRYANI 

5) THEPLA 

6) MANGALOREAN FISH CURRY 


? 


I.UNDHIVYUÚ 


Undhiyu is a flavorful and traditional Gujarati dish 
that captures the essence of winter harvests. A 
vibrant medley of vesetables, spiced with a blend 
of aromatic masalas, Undhiyu is slow-cooked to 
perfection. 


VISIT: HTTPS://SANSHREEFOODS.COM/UNDHIYU-IN- 
BANGALORE/ 
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IDIVAPPAM, ORIGINATING FROM SOUTH INDIAN 
CUISINE, IS A DELICATE AND VERSATILE DISH 
CHERISHED FOR ITS SIMPLICITY AND UNIOUE 

TEXTURE. ALSO KNOWN AS "STRING HOPPERS,” 

IDIYAPPAM IS MADE FROM RICE FLOUR DOUGH, 

EXTRUDED INTO THIN NOODLES, AND STEAMED TO 
PERFECTION. 


SCHICKEN SUKKA 


CHICKEN SUKKA IS A FLAVORFUL AND AROMATIC 
DISH THAT HAILS FROM THE COASTAL REGIONS OF 
INDIA, PARTICULARLY MANGALORE. THIS SPICY DRY 
CHICKEN PREPARATION IS A CULINARY DELIGHT, 
SHOWCASING A PERFECT BLEND OF BOLD SPICES 
AND TENDER MEAT. 


АНА, BIRTANI 


CHICKEN BIRYANI IS A CLASSIC AND BELOVED INDIAN 
DISH THAT MARRIES FRAGRANT BASMATI RICE, 
SUCCULENT CHICKEN PIECES, AND A SYMPHONY OF 
AROMATIC SPICES. LAYERS OF SEASONED RICE AND 
PERFECTLY COOKED CHICKEN ARE BROUGHT TOGETHER 
IN A SLOW-COOKING PROCESS, ALLOWING THE 
FLAVORS TO MELD INTO A HARMONIOUS UNION. 


d.IHEPLA 
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ТНЕРІА IS А POPULAR AND VERSATILE FLATBREAD 
ORIGINATING FROM THE INDIAN STATE OF СЏЈАВАТ. MADE 
WITH A COMBINATION OF WHOLE WHEAT FLOUR, GRAM 
FLOUR (BESAN), AND A MIX OF FLAVORFUL SPICES, THEPLA IS 
KNOWN FOR ITS SOFT TEXTURE AND SUBTLE YET DISTINCT 
TASTE. IT OFTEN INCLUDES INGREDIENTS LIKE FENUGREEK 
LEAVES (METHI) AND IS ROLLED OUT INTO THIN, ROUND 
DISCS BEFORE BEING COOKED ОМ А GRIDDLE. 


VISIT: HTTPS://SANSHREEFOODS.COM/HOMEMADE-THEPLA- 
IN-BANGALORE/ 


6.MANGALOREAN 
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MANGALOREAN FISH CURRY IS A COASTAL CULINARY GEM 
FROM THE SOUTHWESTERN REGION OF INDIA. KNOWN FOR 
ITS BOLD AND TANGY FLAVORS, THIS CURRY IS A DELIGHTFUL 
COMBINATION OF FRESH FISH, AROMATIC SPICES, ANDA 
COCONUT-BASED GRAVY. TAMARIND IMPARTS A TANGY KICK, 
WHILE THE SUBTLE SWEETNESS OF COCONUT MILK 
BALANCES THE SPICE LEVELS. 


Savor the Comfort of Home - Order our Homemade 
Delights Today! 


Website : https://sanshreefoods.com/ 
Mobile: 8123770799 


Email: sanshreehomemadefoods@gmail.com 


